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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


^OP/VGRI C  U  U  U  R  e 


HOUSEKEEPEHS'  CHAT 


Wednesday,  November  16,  1932 
(FOR  BROADCAST  USE  OW) 


Subject:     "Malcing  Soup  Interesting."     Information  from  the  Bureau  of  Home  Eco- 
nomics, U.  S.D.A. 

 oOo  

"Speaking  of  -rrotlems,"  said  Marian  Lee  the  other  day,"  speaking  of  the 
proWems  of  the  meal  plamer  and  the  cook,  my  prohlem  is  soup.     We're  having  ^ 
soup  again  tonight  at" my  house,     I  like  to  serve  it  often  this  cool  weather,  he- 
cause  it's  such  a  good  warming  food,  and  so  wholesome  for  the  children.    But  most 
soup  reminds  me  of  many  good,  substantial  people.     They  may  have  hearts  of  gold 
"but  they  just  aren't  attractive  to  look  at.    Now  you  take  "black  hean  soup.^  Isn't 
that  a  good  suostantial  soup?    But  is  it  attractive,   interesting  and  tempting  in 
appearance?    Far  from  it.     Take  pea  soup,  potato  soup,  onion  soup,  lentil  soup  and 
so  on--all  good  inexpensive  and  delicious  winter  soups,  yet  not  one  of  them  ap- 
peals to  the  eye.     l' don't  know  how  other  people  feel  hut  I  like  to  have  the  food 
look  interesting.     So  I  came  over  to  aslc  you.  Aunt  Sammy,  if  you  couldn't  suggest 
some  way  of  dressing  up  these  plain  looking  soups." 

Well,  now,  as  a  matter  of  fact,  once  you  start  dressing  up  soups  you'll  find 
lots  of  good  ways  to  do  it~-attractive  garnishes  to  add  to  the  soup  itself  as  v/oll 
as  interesting  tilings  to  serve  with  it. 

Take  the  "bean  soups,  for  example— the  hlack  "bean  soup  Marian  Lee  considers 
so  dreary  looking  and  monotonous,  or  navy  hean  soup  or  lima  heaZL  soup.    Any  of  ^ 
these  will  look  roore  attractive  if  you  add  a  thin  slice  of  lemon  to  each  howl  just 
as  you  serve  it.    Also  the  faint  tart  flavor  is  pleasant.    "!fou  can  dress  this 
lemon  slice  up  a  hit,  if  you  want  to.    Dust  it  with  hright  red  paprika  or  with 
chopped  parsley. 

Croutons  are  also  nice  with  hean  soup.     They  are  a  good  way  of  using  up  stale 
hread.    You  cut  the  stale  hread  into  cubes  and  saute  these  in  melted  hutter,  turn- 
ing them  frequently  so  they  will  hrown  on  all  sides  evenly, --or  you  can  hrown 
them  in  the  oven.    Then  you  serve  them  either  as  an  accompaniment  to  the  soup  like 
crackers,  or  you  simply  drop  a  few  in  each  howl  of  soup  the  last  minute. 

Onion,  "ootato  and  cream  of  spinach  soup  all  seem  to  he  extra  good  with  a 
little  cheese  for  flavoring.    You  can  serve  crisp  cheese  cradcers  or  cneese  stra^rs 
with  the  soup,  or  you  can  pass  around  a  howl  of  sharp  grated  cheese  and  let  eacn 
member  of  the  faiiiily  sprinkle  a  spoonful  in  his  own  howl. 

Did  you  ever  try  onion  soup  au  gratin?    The  recipe  for  that  is  in  your  green 
radio  cook  hook,     v/hen  you  have  poured  this  soup  into  howls  or  soxip  plates,  you 
place  on  top  of  each  a  slice  of  toasted  hread.    Then  you  sprinlcle  cheese  over  tne 
hread  and  soup,  and  serve  at  once. 


■Xhen  you  ssrve  com  soup,  you'll  find  that  huttered  popcorn  malces  an  inter- 
esting substitute  for  croutons  to  go  \7ith  it. 
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potato  souo  looks  gayer  and  has  a  nice  flavor  if,  at  the  last  minute,  you 
sprinkle  minced  parsley  over  the  top,  or  chopped  mint  leaves,  ana  add  a  dasn  oi 
paprika. 

cream  of  celery  soup  many  people  garnish  with  the  tiny  tender  leaves  of  the 
celery  or  with  sprigs  of  parsley, 

For  very  s-oecial  occasions  when  you  are  serving  thin  soup  like  houillon,  a 
cottple  cf  spoonf-ols  of  whipped  cream  on  the  top  of  each  cup  of  not  hrotn  is  ex- 
cellent.    The  Russians  use  sour  cream  with  many  of  their  soups. 

For  the  next  very  cold  day  that  comes  along,  here's  lu:icheon  menu  featuring 
soup.  Potato  and  onion  soup  served  with  grated  sharp  cheese  and  crisp  pieces  of 
toast;  Egg  and  celery  salad;  and  for  dessert,  Stewed  or  ca-med  tart  fruit. 

Now  I'll  give  you  the  recipe  for  potato  and  onion  soup  and  that'll  he  all 
for  today: 

You'll  need 

2  cups  of  diced  raw  potato  4  tahle spoons  of  hutter 

1  quart  of  ^ooiling  water  1  tahlespoon  of  flour 

1  pint  of  milk  1  teaspoon  of  salt,  and 

1  onion  Pepper 

2  tahle spoons  of  finely  chopped  parsley 

That's  quite  a  long  list— nine  ingredients.     I'll  repeat  them.  (Repeat.) 

Cook  the  potato  in  "boiling  water  until  soft.    Drain  off  and  keep  1  pint  of 
the  potato  water.    Then  rice  the  potato.    Heat  the  milk  in  a  douole  hoUer  witn 
the  cnion.     Cook  the  parsley  in  the  fat,  add  the  flour,   stir  until  well  ^Ic^^^a.^ 
Then  comhine  with  the  milk  and  potato  and  stir  until  the  mixture  is  smootn.  uoo.c 
for  2  or  3  minutes  and  add  the  salt  and  pepper.    Remove  the  onion  hefore  you  serve 
the  soup. 


Tomorrow: 


"More  ahout  Medicine." 


